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Foreword 


The restaurant industry has grown to such large extent through- 
out the nation that newer methods of serving and preparing food have 
brought about a need for revised and updated regulatory measures. 
Public health officials whose interests lie mainly in food sanitation 
generally agree that regulations need reform from time to time so 
as to keep abreast with the modern advances in food technology. These 
people also realize that not all of the requirements of twenty years 
ago could logically be applied to the food business of today. 


The following regulations are now in a more proper strata of 
importance. This has been done by emphasizing and de-emphasizing 
important and relatively unimportant requirements respectively. Ba- 
sically, these regulations are identical to those recommendations of 
the 1962 U. S. Public Health Service food service manual. We have 
made a few upward revisions of it which have been due largely to 
much time and thought given by the local sanitarians. 


The most obvious and important changes which have been incor- 
porated in the pages following are the greater stress in methods and 
a completely reorganized inspection which now is more specific in 
describing the violation. Violations are now also listed as demerits 
instead of on a percentage basis. In addition, four sanitation levels 
are used to serve as a guideline for the local health officer and sani- 
tarian for use in punitive action. 


We are grateful to all those acknowledged contributors listed in 
the 1962 Food Service Manual who represent the technical and indus- 
trial interests in the Food Establishment Sanitation Advisory Com- 
mittee and to the U. S. Public Health Service for compiling and print- 
ing what we believe is the best and most workable set of minimum 
standards yet to be used in control of the food service business. 
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FOOD PURVEYORS LICENSING LAW 


Effective January 1, 1968 


Revised Codes of Montana 1947, Title 27, Chapter 6 


Section 27-611. Regulation of establishments defined in section 
27-612 of this act is required to prevent and eliminate conditions and 
practices which endanger public health. 


Section 27-612. As used in this act, unless the context clearly in- 
dicates otherwise: 


(1) 


(2) 


(3) 


(4) 


(5) 


(6) 


“Food” means any edible substance, beverage, or ingredient 
used, intended for use, or for sale for human consumption. 


“Food manufacturing establishment” means a commercial 
establishment, and all buildings or structures in connection 
with, used to manufacture or prepare food for sale or human 
consumption, but does not include milk producers’ facilities, 
milk pasteurization facilities, milk product manufacturing 
plants, slaughter houses or meat packing plants. 


“Meat market” means a commercial establishment, and all 
buildings or structures in connection with, used to process, 
store, or display meat or meat products for sale to the public 
or for human consumption. 


“Food service establishment” means any fixed or mobile re- 
staurant, coffee shop, cafeteria, short-order cafe, luncheon- 
ette, grille, tearoom, sandwich shop, soda fountain, food 
store serving food or beverage samples, food or drink vend- 
ing machine, tavern, bar, cocktail lounge, night club, in- 
dustrial feeding establishment, catering kitchen, commissary, 
private organization routinely serving the public, or similar 
place where food or drink is prepared, served, or provided 
to the public with or without charge. The term does not 
include establishments, vendors, or vending machines which 
sell or serve only packaged non-perishable foods in their un- 
broken original containers, or a private organization serving 
food only to its members. 


“Frozen food plant” means a place used to freeze, process, 
or store food including facilities used in conjunction with the 
frozen food plant and a place where individual compartments 
are offered to the public on a rental or other basis. 


“Person” means a person, partnership, corporation, association, 


cooperative group, or other entity engaged in operating, own- 
ing, or offering services of a food manufacturing establish- 
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ment, meat market, food service establishment, or frozen food 
plant. 


(7) “Establishment” means a food manufacturing establishment, 
meat market, food service establishment, frozen food plant 
or commercial food processor. 


) (8) “State board” means the state board of health. 
(9) “Department” means the state department of health. 


(10) “Executive officer” means the director of the state department 
of health. 


Section 27-613. (1) A person operating an establishment shall pro- 
cure an annual license from the department. 


(2) A separate license is required for each establishment, but if 
more than one (1) type of establishment is operated on the 
same premises and under the same management, only one 
(1) license is required. 


(3) Only one (1) license is required for a person owning and 
operating one (1) or more vending machines. 


(4) Licenses expire on December 31 following the date of issue 
unless cancelled for cause. 


(5) Licenses are not transferable nor applicable to any premises 
other than that for which the license was issued. 


(6) Establishments owned or operated by the state, or a political 
subdivision of the state, are exempt from licensure but must 
comply with the requirements of this chapter and rules 
adopted by the state board under this chapter. 


_(7) Licenses shall be granted as a matter of right unless grounds 
for denial or cancellation exist. 


Section 27-614. (1) An application for a license is made to the 
department on forms, and contains information required by the de- 
partment. 


(2) For each license issued, the department shall collect a fee of 
five dollars ($5). It shall deposit receipts in the state general 
fund. 


Section 27-615. (1) The executive officer may deny or cancel a 
license if provisions of this act or rules adopted by the state 
board under this act are violated. 


(2) A license for a multiple-type establishment authorized by 
section 27-613(2) of this act may be denied or cancelled in 
whole or in part as determined by the executive officer. 


(3) If a license for multiple-type establishment is cancelled in 


Vv 


part, the license shall be returned to the department for de- 
struction and a new license shall be issued for that part of the 
establishment which may still be operated. 


Section 27-616. If an application is denied, or a license cancelled, 
the executive officer shall notify the applicant or licensee in writing 
of the ground for the action. If the applicant or licensee desires a 
hearing to show cause why the action should not be taken, he shall 
notify the executive officer before the sixth day after notice of the 
action has been received. 


Section 27-617. If a licensee is notified of a violation in writing 
by the department, he may submit a plan for correction of the con- 
dition before the eleventh day after receipt of the notice. If approved 
by the department, compliance with the proposed plan of correction 
within the time prescribed by the department is a bar to prosecution 
for violation. 


Section 27-618. Before the eleventh day following a hearing held 
under section 27-616 of this act, an applicant or licensee may appeal 
the decision of the state board to the district court. 


Section 27-619. A person who has a communicable disease may 
not work in any establishment, nor in the handling or processing of 
food. 


Section 27-620. To protect public health the state board may adopt 
rules relating to the operation of establishments defined in section 
27-612 of this act, including coverage of food, personnel, food equip- 
ment and utensils, sanitary facilities and controls, construction and 
fixtures, and housekeeping. The state board may enter into coopera- 
tive agreements with other state agencies and political subdtyisions of 
the state to carry out the provisions of this act. 


Section 27-621. (1) State and local health officers, sanitarians or 
other authorized persons shall make investigations and inspections of 
establishments and make reports to the department as required by: 
rules adopted by the state board. 


(2) State and local health officers, sanitarians, and other authoriz- 
ed persons shall have free access to establishments at all 
reasonable hours. 


(3) Persons licensed under section 27-613 of this act shall furnish 
food samples for analysis as required by rules adopted by the 
state board. 


(4) If a state or local health officer, sanitarian, or other authoriz- 
ed person finds food that is capable of causing foodborne ill- 
ness, he shall issue a report in writing recommending that the 
food be withheld from sale to the public. A duplicate copy of 
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the report, properly authenticated, is admissible in evidence in 
any action or proceeding where the condition of the food at 
the time of the inspection is material. 


Section 27-622. The liability for loss of food by the owner or 
operator of a frozen food plant, which offers individual compartments 
to the public, is limited to negligence in operation or negligence of his 
employees. 


Section 27-623, A person who operates a frozen food plant which 
offers individual compartments to the public has a lien on the prop- 
erty in his possession for rentals or other charges due. Liens may be 
foreclosed in the same way provided for chattel mortgages. 


Section 27-624. (1) A person who owns or operates a frozen food 
plant which offers individual compartments to the public, is not re- 
sponsible for violation of game laws by persons who rent locker 
space from him. However, the owner or operator of an establishment 
as defined in this act shall not receive the carcass of a game animal, 
game bird or any quarter, half or whole carcass of beef or veal un- 
less: 


(a) it is properly stamped or tagged; or 


(b) a written declaration is filed by the owner stating how it was 
obtained, date placed in the locker, and weight and type of 
meat. 


(2) A declaration made under subsection (1) (b) of this section 
shall be retained for one (1) year and shall be open to in- 
spection by employees of the department. 


Section 27-625. A person who violates provisions of this act or 
rules adopted by the state board under this act, is guilty of a misde- 
meanor. Upon conviction, he shall be: 


(1) fined not less than fifty dollars ($50) nor more than -one 
hundred dollars ($100) for the first offense; 


(2) fined not less than seventy-five dollars ($75) nor more than 
two hundred dollars ($200) for the second offense; 


(3) fined not less than two hundred dollars ($200) and imprisoned 
in the county jail for not more than ninety (90) days for the 
third and subsequent offenses. 
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I. 


44, 
45. 
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47. 
48. 
49, 
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ment and utensils ap- 
proved, adequate, prop- 
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VE 
59. 


60. 


61. 
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WATER SUPPLY 
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adequate; safe quality... 
Hot and cold running 
water provided ...............- 
Transported water 
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pensed in a sanitary 
TAL eT eee rete ines 
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potable water ............ 
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Section or Jiem 


64. 


65. 


Page 


Ice and ice handling 
utensils properly 


handled and stored; 


block ice rinsed .............. 
Ice-contact surfaces ap- 
proved; proper material 
& construction 


II. SEWAGE DISPOSAL 


_ 66. 


Into public sewer, or 
approved private 
facilities 


- JI. PLUMBING 
67. 


68. 
69. 
E 70. 


ih ds 


Properly sized, installed 
and maintained 
Non-potable water pip- 
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No cross connections...... 
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possible 
Equipment properly 
Gralned Ais. OGeas. Rs 26 


IV. TOILET FACILITIES 


72. 


his, 


Adequate, conveniently 
located, and accessible; 
roperly designed and 
installed 
Toilet rooms complete- 


_ ly enclosed, and equip- 


14, 


75. 


76. 


78. 


79. 


80. 
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tight-fitting doors; 
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Toilet rooms, fixtures 
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HAND-WASHING 
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26, 27 
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Section or Item 


Page 


VI. GARBAGE & RUBBISH 


81. 


82. 


83. 


85. 
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87. 


DISPOSAL 


Stored in approved con- 


tainers; adequate in 
NUM DSN 4c ees. 
Containers cleaned - 
when empty; brushes 
provided 
When not in continuous 
use covered with tight 
fitting lids, or in protec- 
tive storage inacces- 
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- gible to vermin ................ 29 
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ties provided ............ ; 
Disposed of in an ap- 
proved manner, at ap- 
proved frequency 
Garbage rooms or en- 
closures properly con- 
structed; outside stor- 
age at proper height — 
above ground or on 
concrete slab 
Food waste grinders 
and incinerators 
properly installed, 
constructed and op- 
erated, incinerators. 
areas Clean oe. 29 
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i: 


91. 
92. 


93. 


FLOORS, WALLS AND 
CEILINGS 


Floors kept clean; no 
sawdust used 
Floors easily cleanable 
construction, in good re- 
pair, smooth, non-ab- 
sorbent; carpeting in 
good repair 
Floor graded and 

floor drains, as 

required ........... eens 32, 33 


Section or Item 


Page 


94, Exterior walking and 
driving surfaces 
clean, drained .......... 32, 33 
95. Exterior walking and 
driving surfaces 
properly surfaced .... 32. 33 
96. Mats and duck boards 
cleanable, removable, 
bite Ih 12 VS ae aan te ee 33 
97. Floors and wall junc- 
tures properly 
eonstructed 2st. 33 
98. Walls, ceilings, win- 
dows, skylights, 
doors and attached 
equipment clean ...... 32, 33 
99. Walls and ceilings prop- 
erly constructed and in 
good repair; coverings 
properly attached .......... 33 
100. Walls of light color; 
washable to level of 


SSD LAE D Sere he ce lavas 33 
II. LIGHTING 
101. 20 foot-candles of light 
on working surfaces........ 34 


102. 10 foot-candles of light 
on food equipment, 
utensil-washing area, 
hand-washing areas and 
fOllel rooms. he es 34 

103. 5 foot-candles light 
30” from floor in all 
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REGULATION FOR FOOD SERVICE 
ESTABLISHMENTS 


All restaurants shall comply with all of the following items of 
sanitation. Before any public eating or drinking establishment, as 
hereinafter defined, shall commence serving food or drink to the 
public the owner or manager thereof shall notify the health officer 
or sanitarian in order that a preliminary inspection may be made to 
determine: whether or not the establishment complies with the fol- 
lowing items of sanitation and no establishment shall open unless 
there shall be on display an inspection report indicating satisfactory ~ 
compliance with all such items. This provision shall also apply to ex- 
isting public eating and drinking establishments whenever the own- 
ership, location, operation or management of such existing establish- 
ment is changed or interrupted. — 


PLANS AND SPECIFICATIONS 


Prior to the construction of 
any new eating or drinking es- 
tablishment or the remodeling or 
enlarging thereof, each person 
shall present to the State De- 
partment of Health such plans 
and specifications for review 
and approval: Such plans shall 
include but shall not be limited 
to: floor plan arrangement, 
equipment specifications, light- 
ing, ventilation, plumbing, elec- 
trical facilities, sanitary facili- 

4 ties, and such other information 
as tees State Department of Health may request in order to ascertain 
conformity with the applicable regulations. 


SECTION A. DEFINITIONS 


The following definitions shall apply in the interpretation and 
the enforcement of this regulation: 


1. Adulterated: It shall be unlawful for any person, persons, firm 
or corporation, within this State, to manufacture for sale, with- 
in this State, sell, offer for sale or have within his or their 
possession with the intent to sell within this State any article 
of food which is adulterated or misbranded. 


2. Approved shall mean acceptable to the health authority based 
on his determination as to conformance with appropriate stand- 
ards and good public health practice. 


3. Closed shall mean fitted together snugly leaving no openings 
large enough to permit the entrance of vermin. 
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4. Corrosion-resistant material shall mean a material which main- 
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tains its original surface characteristics under prolonged influ- 
ence of the food, cleaning compounds, and sanitizing solutions 
which may contact it. 


. Easily cleanable shall mean readily accessible and of such ma- 


terial and finish, and so fabricated that residue may be com- 
pletely removed by normal cleaning methods. 


. Employee shall mean any person working in a food-service es- 


tablishment who transports food or food containers, who en- 
gages in food preparation or service, or who comes in contact 
with any food utensils or equipment. 


. Equipment shall mean all stoves, ranges, hoods, meatblocks, 


tables, counters, refrigerator, saws, cuttingknives, mixers, grind- 
ers, tenderizers, peelers, sinks, dishwashing machines, steam- 
tables, and similar items, other than utensils, used in the op- 
eration of a food-service establishment. 


. Food as used in this regulation, shall mean any raw, cooked or 


processed edible substances, beverage or ingredient used or in- 
tended for use or for sale in whole or in part for human con- 
sumption. (Section 27-612, R.C.M., 1947) 


. Food-contact surfaces shall mean those surfaces of equipment 


and utensils with which food normally comes in contact, and 
those surfaces with which food may come in contact and drain 
back onto surfaces normally in contact with food. 


Food-processing establishment shall mean a commercial estab- 
lishment in which food is processed or otherwise prepared and/ 
or packaged for human consumption. 


Food-service establishment shall mean any fixed or mobile res- 
taurant, coffee shop, cafeteria, short-order cafe, luncheonette, 
grill, tearoom, sandwich shop, soda fountain, food store serv- 
ing food or beverage samples, food or drink vending machine, 
tavern or bar, cocktail lounge, night club, industrial feeding es- 
tablishment, catering kitchen, commissary, private organization 
routinely serving the public, or other similar place in which 
food or drink is prepared, served or provided the public with 
or without charge on the premises or elsewhere; provided the 
term “Food Service Establishment” shall not be construed to 
mean establishments, vendors or vending machines which sell 
or serve only packaged non-perishable foods in their unbroken 
Original containers or any private organization serving their 
own members. (Section 27-612, R.C.M., 1947) 


Health Authority means the State Department of Health, local 
health officer, local sanitarian or other authorized representa- 
tive. 


Kitchenware shall mean all multi-use utensils other than table- 
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ware used in the storage, preparation, conveying, or serving of 
food. 


Misbranded: The term “misbranded” as used herein shall apply 
to all articles of food, or articles which enter into the composi- 
tion of food, the package or label of which shall bear any state- 
ment, design or device regarding such article, or the ingredi- 
ents or substances contained therein which shall be false or 
misleading in any particular. (Section 27-711, R.C.M., 1947) 


Perishable food shall mean any food of such type or in such 
condition as may spoil. 


Person shall mean an individual, or a firm, partnership, com- 
pany, corporation, trustee, association, or any public or private 
entity. | 


Potentially hazardous food shall mean any perishable food 
which consists in whole or in part of milk or milk products, 
eggs, meat, poultry, fish, shellfish, or other ingredients capable 
of supporting infectious or toxigenic micro-organisms. 


Safe temperatures, as applied to potentially hazardous food, 
shall mean temperatures of 45°F. or below, and 140°F or above. 


Sanitize shall mean effective bactericidal treatment of clean 
surfaces of equipment and utensils by a process which has been 
approved by the health authority as being effective in destroy- 
ing micro-organisms, including pathogens. 


Sealed shall mean free of cracks or other openings which per- 
mit the entry or passage of moisture. 


Single-service articles shall mean cups, containers, lids or clos- 
ures; plates, knives, forks, spoons, stirrers, paddles; straws, 
toothpicks, place mats, napkins, doilies, wrapping materials; 
and all similar articles which are constructed wholly or in part 
from paper, paperboard, molded pulp, foil, wood, plastic, syn- 
thetic, or other readily destructible materials, and which are 
intended by the manufacturers and generally recognized by the 
public as for one usage only, then to be discarded. 


Tableware shall mean all multi-use eating and drinking utensils 
including flatware (knives, forks, and spoons). 


Temporary food-service establishment shall mean any food- 
service establishment which operates at a fixed location for a 
temporary period of time, not to exceed two weeks, in connec- 
tion with a fair, carnival, circus, public exhibition, or similar 
transitory gathering. 
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24. Utensil shall mean any tableware and kitchenware used in the 
storage, preparation, conveying, or serving of food. 


25. Wholesome shall mean in sound condition, clean, free from 
adulteration, and otherwise suitable for use as human food. 


SECTION B. FOOD 


1. Food Supplies: All food in food-service establishments shall 
be from sources approved or considered satisfactory by the State De- 
partment of Health, the Montana Livestock Sanitary Board, and/or the 
Dairy Division of the Montana Department of Agriculture; and shall 
be clean, wholesome, free from spoilage, free from adulteration and 
misbranding, and safe for human consumption. No hermetically sealed 
food which has been processed in a place other than a commercial 
food-processing establishment shall be used. 


Reason: To control foodborne illness and food spoilage, which may 
result from improperly processed or handled food, the food-service 
establishment must be concerned with the sources of food which are 
to be used. The safety and wholesomeness of food is a basic require- 
ment for the protection of the consumer’s health. Accordingly, the 
provisions listed under “Compliance” are intended to insure that food 
in general, as well as certain food which may be potentially hazard- 
ous, is obtained from sources which have been approved or are con- 
sidered satisfactory by the health authority. 


The use of noncommercially processed, hermetically sealed food 
is prohibited because of the history of such food in causing botulism, 
a type of food poisoning which is frequently fatal. For this reason, 
such food is required to be obtained only from sources where the con- 
ditions and methods of preparation are subject to official regulation 
or surveillance by Federal, State or local governmental authorities. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. General: 


(1) Food in the food-service establishment shall be from a 
source approved, or considered satisfactory, by the health 
authority and which is in compliance with applicable State 
and local laws and regulations. Food from such sources 
shall have been protected from contamination and spoilage 
during subsequent handling, packaging, and storage, and 
while in transit. 


(2) All food in the food-service establishment shall be whole- 
some and free from spoilage, adulteration, and misbrand- 
ing. 
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b. Milk and Milk Products: 


(1) 


~ (2) 


(3) 


All milk and milk prod- 
ucts, including fluid milk, 
other fluid dairy products 
and manufactured milk 
products, shall meet the 
standards of quality estab- 
lished for such products 
by the Montana Livestock 
Sanitary Board and the 
Dairy Division of the Mon- 
tana Department of Agri- 
culture. 


Only Grade A pasteurized 
fluid milk and fluid-milk 
products shall be used or 
served. Dry milk and milk 
products may be reconsti- 
tuted in the establishment if used for cooking purposes only. 


All milk and fluid-milk products for drinking purposes 
shall be purchased and served in the original, individual 
container in which they were packaged at the milk plant, 
or shall be served from an approved bulk milk dispenser; 
provided that, cream, whipped cream or half and half, which 
is to be consumed on the premises, may be served from the 
original container of not more than one-half gallon capa- 
city or from a dispenser approved by the health authority 
for such service; and for mixed drinks requiring less than 
one-half pint of milk, milk may be poured from one-quart 
or one-half gallon containers packaged at a milk plant. 


c. Frozen Desseris: 


(1) All frozen desserts such as ice cream, soft frozen desserts, 


ice milk, sherbets, ices, and mix shall meet the standards 
of quality established for such products by the Dairy Divi- 
sion of the Montana Department of Agriculture. 


d. Shellfish: 


(1) 


All oysters, clams, 
and mussels shall 
be from sources 
approved by the 
State shellfish 
authority; provid- 
ed that, if the 
source is outside 
the State, it shall 
be one which is 
certified by the 
State of origin. 
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(2) Shell stock shall be identified with an official tag giving the: 
name and certificate number of the original shell-stock 
shipper and the kind and quantity of shell stock. Fresh and 
frozen shucked oysters, clams, and mussels, shall be packed 
in nonreturnabe containers identified with the name and 
address of the packer, repacker, or distributor, and the 
certificate number of the packer or repacker preceded by 
the abbreviated name of the State. 


(3) Shucked shellfish shall be kept in the original container 
until used. 


e. Meat and Meat Products: 


(1) All meat and meat products shall have been inspected for 
wholesomeness under a State or Federal regulatory pro- 
gram; provided that, the health authority may accept other 
sources which are in its opinion satisfactory and which are 
in its opinion satisfactory and which are in compliance with 
applicable State and local laws and regulations. 
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f. Poultry and Poultry Meat Products: 


(1) All poultry and poultry meat products shall have been in- 
spected for wholesomeness under an official regulatory pro- 
gram; provided that, the health authority may accept other 
sources which are in its opinion satisfactory and which are 
in compliance with applicable State and local laws and 
regulations. 


g. Bakery Products: 


(1) All bakery products shall have been prepared in the food- 
service establishment or in a food-processing establishment; 
provided that, the health authority may accept other sources 
which are in its opinion satisfactory and which are in com- 
pliance with applicable State and local laws and regula- 
tions. All cream-filled and custard-filled pastries shall have 
been prepared and handled in accordance with the require- 
ments of 2.c. (6) of this section. 
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h. Hermetically Sealed Food: 


(1) All hermetically sealed food shall have been processed in 
food-processing establishments. 


2. Food Protection: All food while being stored, prepared, dis- 
played, served, or sold at food-service establishments, or during trans- 
portation between such establishments, shall be protected from con- 
tamination. All perishable food shall be stored at such temperatures 
as will protect against spoilage. All potentially hazardous food shall 
be maintained at safe temperatures (45°F. or below, or 140°F. or above), 
except during necessary periods of preparation and service. Raw fruits . 
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and vegetables shall be washed before use. Stuffings, poultry, stuffed 
meats and poultry, and pork and pork products shall be thoroughly 
cooked before being served. Individual portions of food once served 
shall not be served again; provided that, wrapped food which has not 
been unwrapped and which is wholesome may be re-served. 


Only such poisonous and toxic materials as are required to main- 
tain sanitary conditions and for sanitization purposes may be used 
or stored in food-service establishments. Poisonous and toxic materials 
shall be identified, and shall be stored and used only in such man- 
ner and under such conditions as will not contaminate food or con- 
stitute a hazard to employees or customers. 


Reason: Wholesome food, if mishandled, can become contaminated 
from a number of sources. Food-protection measures are designed to 
eliminate the contamination of food from any source within the es- 
tablishment, and to prevent the growth of disease-producing organ- 
isms, and the production of bacterial toxins, in the event that patho- 
gens are present in the food. 
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Proper food-protection measures should include (1) strict obser- 
vation of personal hygiene by all food-service employees, (2) keeping 
potentially hazardous food refrigerated or heated at all times to tem- 
peratures which preclude the growth of any pathogenic organisms 
which may be present; (3) application of good sanitation practices in 
the storage, preparation, display, and service of food, (4) adequate 
cooking of certain food of animal origin to assure destruction of patho- 
genic organisms which may be present, (5) thorough washing of fruits 
and vegetables, and (6) the provision of adequate equipment and fa- 
cilities for the proper conduct of operations. In addition, food must 
be protected against accidental contamination with any toxic sub- 
stance. 

Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. General: 

(1) All food, while being stored, prepared, displayed, served, 
or sold in food-service establishments, or transported be- 
tween such establishments, shall be protected against con- 
tamination from dust, flies, rodents, and other vermin; un- 
clean utensils and work surfaces; unnecessary handling; 
coughs and sneezes; flooding, drainage, and overhead leak- 
age; and any other source. 


(2) Conveniently located refrigeration facilities, hot food stor- 
age and display facilities, and effective insulated facilities, 
shall be provided as needed to assure the maintenance of 
all food at required temperatures during storage, prepara- 
tion, display, and service. Each cold-storage facility used 
for the storage of perishable food in non-frozen state shall 
be provided with an indicating thermometer accurate to 
+2° F., located in the warmest part of the facility in which 
food is stored, and of such type and so situated that the 
thermometer can be easily and readily observed for reading. 

b. Temperatures: 

(1) All perishable food shall be 
stored at such temperatures 
as will protect against spoil- 
age. 


(2) All potentially hazardous 
food shall, except when be- 
ing prepared and served, and 2 
when being displayed for BREED Germs (fom 
service, be kept at 45°F. or = 
below, or 140°F. or above. 


(3) All potentially hazardous 
food, when placed on display 
for service, shall be kept hot 
or cold as required hereafter: 
(a) If served hot, the temper- 

ature of such food shall be kept at 140°F. or above; 
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(b) If served cold, such food shall be: 

- 1. Displayed in or on a refrigerated facility which can 
reduce or maintain the product temperature at 45°F. 
or below; or 

2. Prechilled to a temperature of 45°F. or below, when 
placed on display for service, and the food tempera- 
ture shall at no time during the display period exceed 
55°F. 


Following preparation, hollandaise and other sauces which, 
pending service, must be held in the temperature range of 
45°F. to 140°F., may be exempt from the temperature re- 
quirements of this subsection, if they are prepared from 
fresh ingredients and are discarded as waste within three 
hours after preparation. Where such sauces require eggs 
as an ingredient, only shell eggs shall be used. 
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(5) Frozen food shall be kept at such temperatures as to re- 
main frozen, except when being thawed for preparation or 
use. Potentially hazardous frozen food shall be thawed at 
refrigerator temperatures of 45°F. or below; or under cool, 
potable running water (70°F. or below); or quick-thawed 
as part of the cooking process; or by any other method sat- 
isfactory to the health authority. 


c. Preparation: 
(1) Convenient and suitable utensils, such as forks, knives, 
tongs, spoons, or scoops, shall be provided and used to mini- 
mize handling of food at all points where food is prepared. 


(2) All raw fruits and vegetables shall be washed thoroughly 
before being cooked or served. 


(3) Stuffings, poultry, and stuffed meats and poultry, shall be 
heated, throughout, to a minimum temperature of 165°F., 
with no interruption of the initial cooking process. 
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Chicken is cleaned; Liver is kept ina Bowl is rinsed but not A few remaining sal- 
liver ond intestines bowl until put in a thoroughly cleaned. monellae contaminate 
are removed. Liver pan to cook. potato salad made in 
touches intestines. bowl. 


TYPICAL MEANS OF CONTAMINATION AND BACTERIAL GROWTH TO INFECTIVE STATE 


Turkey is cleaned; Dressing is stuffed Turkey is heated to 250°F. Salmonellae in dress- 
intestines are re- in turkey and becomes Temperature of dressing ing are not killed, 
moved, but some sal- contaminated. goes to only 110°F. 

monellae remain. 


(4) Pork and pork products which have not been specifically 
treated to destroy trichinae shall be thoroughly cooked to 
heat all parts of the meat to at least 150°F. 
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Meat salads, poultry salads, potato salad, egg salad, cream- 
filled pastries, and other potentially hazardous prepared 
food shall be prepared (preferably from chilled products) 
with a minimum of manual contact, and on surfaces and 
with utensils which are clean and which, prior to use, have 
been sanitized. 


(6) Custards, cream fillings, or similar products which are pre- 
pared by hot or cold processes, and which are used as pud- 
dings or pastry fillings, shall be kept at safe temperatures, 
except during necessary periods of preparation and service, 
and shall meet the following requirements as applicable: 


(a) Pastry fillings shall be placed in shells, crusts, or other 
baked goods either while hot (not less than 140°F.) or 
immediately following preparation, if a cold process is 
used; or 

(b) Such fillings and puddings shall be refrigerated at 45°F. 
or below in shallow pans, immediately after cooking or 
preparation, and held thereat until combined into pas- 
tries, or served. 


(c) All completed custard-filled and cream-filled pastries 
shall, unless served immediately following filling, be 
refrigerated at 45°F. or below promptly after prepara- 
tion, and held thereat pending service. 


d. Storage: 


(1) Containers of food shall be stored above the floor, on clean 
racks, dollies, or other clean surfaces, in such a manner as 
to be protected from splash and other contamination. 


(2) Food not subject to further washing or cooking before 
serving shall be stored in such a manner as to be protected 
against contamination from food requiring washing or 
cooking. 


(3) Wet storage of packaged food shall be prohibited. 


e. Display and Service: 


(1) Where unwrapped food is placed on display in all types 
of food-service operations, including smorgasbords, buffets, 
and cafeterias, it shall be protected against contamination 
from customers and other sources by effective, easily clean- 
able, counter-protector devices, cabinets, display cases, con- 
tainers, or other similar type of protective equipment. Self- 
service openings in counter guards shall be so designed 
and arranged as to protect food from manual contact by 
customers. 


(2) Tongs, forks, spoons, picks, spatulas, scoops and other suit- 
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(3) 


(4) 
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able utensils shall be provided and shall be used by em- 
ployees to reduce manual contact with food to a minimum. 
For self-service by customers, similar implements shall be 
provided. 


Dispensing scoops, spoons, and dippers, used in serving 
frozen desserts, shall be stored, between uses, either in an 
approved running-water dipper well, or in a manner ap- 
proved by the health authority. 


Sugar shall be provided only in closed dispensers with 
pouring spouts or in individual packages. 


Individual portions of food once served to a customer shall 
not be served again: Provided, that wrapped food, other 
than potentially hazardous food, which is still wholesome 
and has not been unwrapped, may be re-served. 


. Transportation: 


(1) 


(2) 


The requirements for storage, display, and general protec- 
tion against contamination, as contained in this subsection 
shall apply in the transporting of all food from a food- 
service establishment to another location for service or ca- 
tering operations, and all potentially hazardous food shall 
be kept at 45°F. or below, or 140°F. or above, during trans- 
portation. 


During the transportation of food from a food-service es- 
tablishment, all food shall be in covered containers or com- 
pletely wrapped or packaged so as to be protected from 
contamination. 


. Poisonous and Toxic Materials: 


(1) 


(2) 


(3) 


(4) 


Only those poisonous and toxic materials 
required to maintain the establishment in 
a sanitary condition, and for sanitization of 
equipment and utensils, shall be present in 
any area used in connection with food- 
service establishments. 


All containers of poisonous and toxic ma- 
terials shall be prominently and distinc- 
tively marked or labeled for easy identi- 
fication as to contents, hazardous use and 
an antidote. 


When not in use, poisonous and toxic materials shall be 
stored in cabinets which are used for no other purpose, or 
in a place which is outside the food-storage, food-prepara- 
tion, and cleaned equipment and utensil storage rooms. 
Bactericides and cleaning compounds shall not be stored 
in the same cabinet or area of the room with insecticides, 
rodenticides, or other poisonous materials. 


Bactericides, cleaning compounds, or other compounds, in- 
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tended for use on food-contact surfaces, shall not be used 
in such a manner as to leave a toxic residue on such sur- 
faces nor to constitute a hazard to employees or customers. 


(5) Poisonous polishing materials shall not be used on equip- 
ment or utensils, nor stored in the establishment. 


(6) Poisonous compounds, such as insecticides and rodenticides, 
in powdered form, shall have a distinctive color so as not 
to be mistaken for food. 


(7) Poisonous materials shall not be used in any way as to 
contaminate food, equipment, or utensils, nor to constitute 
other hazards to employees or customers. 


SECTION C. PERSONNEL 


1. Health and Disease Controls: No person while affected with 
any disease in a communicable form, or while a carrier of such disease, 
or while afflicted with boils, infected wounds, sores, or an acute res- 
piratory infection, shall work in any area of a food-service establish- 
ment in any capacity in which there is a likelihood of such person 
contaminating food or food-contact surfaces with pathogenic organ- 
isms, or transmitting disease to other individuals; and no person 
known or suspected of being affected with any such disease or con- 
dition shall be employed in such an area or capacity. If the manager 
or person in charge of the establishment has reason to suspect that 
any employee has contracted any disease in a communicable form 
or has become a carrier of such disease, he shall notify the health 
authority immediately. 

Reason: Disease transmitted through food frequently originates 
from an infected food handler. A wide range of communicable diseases 
and infections may be transmitted by food handlers to other em- 
ployees and customers through contaminated food and careless food- 
handling practices. Boils and sore throats are sources of organisms 
which cause staphylococcal food intoxication, the most frequently re- 
ported type of foodborne disease in the United States. It is the re- 
sponsibility of both management and employees to see that no person 
who is affected with any disease in a communicable form works in 
any area of a food-service establishment where there is likelihood of 
disease transmission. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. Disease Control: 


(1) No person while affected with a disease in a communicable 
form, or while a carrier of such disease, or while afflicted 
with boils, infected wounds, or an acute respiratory infec- 
tion, shall work in a food-service establishment in an area 

es and capacity in which there is a likelihood of transmission 
) of disease to patrons or to fellow employees, either through 
direct contact or through the contamination of food or food- 
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contact surfaces with pathogenic organisms. No such per- 
son shall be employed in such an area and capacity in a 
food-service establishment. 
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b. Reporting: 


(1) The manager or person in charge of the establishment shall 
notify the health authority when any employee of a food- 
service establishment is known or suspected of having a 
disease in a communicable form. 


2. Cleanliness: All employees shall wear clean outer garments, 
maintain a high degree of personal cleanliness, and conform to hy- 
gienic practices while on duty. They shall wash their hands thoroughly 
in an approved hand-washing facility before starting work, and as 
often as may be necessary to remove soil and contamination. No em- 
ployee shall resume work after visiting the toilet room without first 
washing his hands. 


Reason: Clean personnel with clean habits are essential to sani- 
tary food preparation and service. Clean hands, clean clothing, and 
hygienic practices reduce the likelihood of contaminating food, drink, 
and food-contact surfaces of equipment, utensils, or single-service 
articles. 


Hand-washing is necessary not only before starting work after 
visiting the toilet, but also at any other times when the hands have 
_become soiled or contaminated. It must be recognized that hands often 
become soiled in the performance of routine duties in and about the 
establishment. The use of tobacco while preparing or serving food may 
contaminate the fingers and hands with saliva, and may promote 
spitting, thereby permitting transmission of disease organisms pres- 
ent in the saliva to food or food-contact surfaces. 


Insanitary and unsightly personal practices such as scratching 
the head, placing the fingers in or about the mouth or nose, or indis- 
criminate and uncovered sneezing or coughing may not only result 
in contamination of the food, but may adversely affect consumer 
confidence in the establishment. 


Careless handling and unnecessary contact with soiled surfaces 
of dishes, glasses, cups, tableware, or napkins may expose employees 
to needless health hazards and should be avoided. ; 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. Hand Washing: 


(1) All employees shall thoroughly wash their hands and arms 
with soap and warm water before starting work, and shall 
wash hands during work hours as often as may be required 
to remove soil and contamination, as well as after visiting 
the toilet room. 

(2) The hands of all employees shall be kept clean while en- 
gaged in handling food and food-contact surfaces. 
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(3) Employees shall keep their fingernails clean and neatly 
trimmed. 

(4) Germicidal or bacteriostatic soaps are strongly recom- 
mended. 


b. Clothing: 
(1) The outer garments of all persons, including dishwashers, 
engaged in handling food or food-contact surfaces shall be 
reasonably clean. 


(2) Hair nets, caps, or other effective hair restraints shall be 
used by employees engaged in the preparation and service 
of food to keep hair from food and food-contact surfaces. 
Hair sprays are not acceptable in lieu of one or the other 
of the above hair restraints. 


c. Tobacco: 


(1) Employees shall not use tobacco 
in any form while engaged in “y 
food preparation or service, or 
7) 


while in equipment and utensils 

washing or food - preparation 

areas; provided that, designated 

locations in such areas may be 

approved by the health author- | Ny) 
ity for smoking, where no con- 

tamination hazards will result. 


d. Other Practices: 


(1) Employees shall maintain a high degree of personal cleanli- 
ness and shall conform to good hygienic practices during all 
working periods. 


SECTION D. FOOD EQUIPMENT AND UTENSILS 


1. Sanitary Design, Construction, and Installation of Equipment 
and Utensils: All equipment and utensils shall be so designed and of 
such material and workmanship as to be smooth, easily cleanable, 
and durable, and shall be in good repair; and the food-contact sur- 
faces of such equipment and utensils shall, in addition, be easily ac- 
cessible for cleaning, nontoxic, corrosion resistant, and relatively non- 
absorbent; provided that, when approved by the health authority, 
exceptions may be made to the above materials requirements for 
equipment such as cutting boards, blocks, and bakers’ tables. Sinks 
shall be of corrossion resistant material and corners of such shall have 
radii which promote easy cleaning. 


All equipment shall be so installed and maintained as to facilitate 
the cleaning thereof, and of all adjacent areas. 


Whenever possible when equipment is replaced, it should bear 
the “nSf” seal of approval. 
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Single-service articles shall be made from nontoxic materials. 


Reason: Items of equipment and utensils which are poorly de- 
signed and constructed, and which are not kept in good repair, are 
difficult to clean thoroughly and are apt to harbor accumulations of 
food and other soil which supports bacterial growth. Also, accumu- 
lations of food or other soil in difficult-to-clean places on equipment, 
and in areas adjacent to equipment, may create a vermin-control prob- 
lem and may tend to cause unpleasant odors. 


Food poisoning has occurred as a result of the ingestion of acid | 
food or drink which has been in contact with equipment or utensils 
containing such metals as cadmium, lead, and zinc. Therefore, the 
product-contact surfaces of equipment, utensils and single-service 
articles must be nontoxic. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. Design, Construction, and Materials: 


(1) All equipment and utensils shall be so durable under nor- 
mal conditions and operations as to be resistant to dent- 
ing, buckling, pitting, chipping, crazing, and excessive wear; 
and shall be capable of withstanding repeated scrubbing, 
scouring and the corrosive action of cleaning and sanitiz- 
ing agents and food with which they come in contact. 


(2) Food-contact surfaces of equipment and utensils shall be 
smooth; shall be free of breaks, open seams, cracks, chips, 
pits, and similar imperfections; shall be in good repair; and 
shall be easily cleanable. 


(3) Materials used as food-contact surfaces of equipment and 
utensils shall, under use conditions, be corrosive resistant, 
relatively nonabsorbent and nontoxic; provided that, the 
corrosion-resistant requirements shall not preclude the use 
of cast iron as a food-contact material. 


(4) Food-contact surfaces of equipment and utensils shall be 
free of difficult-to-clean internal corners and crevices. 
Threads which routinely contact food shall be of sanitary 
design, and no V-type threads shall be used in such a 
situation. 


(5) Lubricated bearings and gears of equipment shall be so 
constructed that lubricants cannot get into the food or 
onto food-contact surfaces. 


(6) All food-contact surfaces, unless designed for in-place clean- 
ing shall be accessible for manual cleaning and for inspec- 
tion either: 


(a) Without being disassembled; or 
(b) By disassembling without the use of tools; or 
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(c) By easy disassembling with the use of only simple tools 
kept available near the equipment, such as a mallet, a 
screwdriver, or an open-end wrench. 


(7) Equipment intended for in-place cleaning shall be so de- 

signed and constructed that: 

(a) Cleaning and sanitizing solutions can be circulated 
throughout a fixed system. 

(b) Cleaning and sanitizing solutions will contact all in- 
terior surfaces. 

(c) The system is self-draining or otherwise completely 
evacuated. 

(d) Cleaning procedures result in thorough cleaning of the 
equipment. 


(8) Surfaces of equipment not intended for contact with food, 
but which are exposed to splash, food debris, or otherwise 
require frequent cleaning, shall be reasonably smooth; 
washable; free of unnecessary ledges, projections, or crev- 
ices; readily accessible for cleaning; and of such material 
and in such repair as to be readily maintained in a clean 
and sanitary condition. 


(9) Cutting blocks and boards, and bakers’ tables may be of 
hard maple or equivalent material which is nontoxic, 
smooth, and free of cracks, crevices, and Open seams. Cut- 
ting boards shall be easily removable. Wicker or plastic 
breadbaskets, when suitably lined, may be used for un- 


wrapped food. 
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(10) Soft solder, when used as a food-contact surface, shall be 
limited to joining metal or sealing seams between abutting 
metal surfaces; shall be of such formulation as to be non- 
toxic under use conditions; shall contain at least 50 percent 
tin; shall contain no more lead than is necessary under good 
manufacturing practice; and shall, consistent with good in- 
dustrial practice in the refining of its constituent elements, 
be free of cadmium, antimony, bismuth, and other toxic 
materials. 


(11) Hard solder (silver solder), when used as a food-contact 
surface, shall be of such formulation as to be nontoxic un- 
der use conditions; shall be corrosion resistant; and shall, 
consistent with good industrial practice in the refining of 
its constituent elements, be free of cadmium, antimony, bis- 
muth, and other toxic materials. 


(12) Single-service articles shall be made from nontoxic ma- 
terials. 


b. Equipment Installation: 


(1) Equipment which is placed on tables or counters, unless 
readily movable, shall be sealed thereto or mounted on legs 


—=G—.8 


or feet at least four inches high, and shall ‘be so installed 
as to facilitate the cleaning of the equipment and areas ad- 
jacent thereto. 


(2) Floor-mounted equipment, unless readily movable, shall be 
sealed to the floor; or shall be installed on raised platforms 
of concrete or other smooth masonry in such a manner as 
to prevent liquids or debris from seeping or settling under- 
neath, between or behind such equipment in spaces which 
are not fully open for cleaning and inspection; or such 
equipment shall be elevated at least six inches above the 
floor. The space between adjoining units, and between a 
unit and the adjacent wall, shall be closed unless exposed 
to seepage, in which event it shall be sealed; or sufficient 
space shall be provided to facilitate any cleaning between, 
behind, and beside all such equipment. 


(3) Aisles or working spaces between equipment shall be of 
sufficient width to permit employees to perform their 
duties without contamination of food or food-contact sur- 
faces by clothing or through personal contact. 


2. Cleanliness of Equipment and Utensils: All eating and drink- 
ing utensils shall be thoroughly cleaned and sanitized after each usage. 


All kitchenware and food-contact surfaces of equipment, exclu- 
sive of cooking surfaces of equipment, used in the preparation or serv- 
ing of food or drink, and all food-storage utensils, shall be thoroughly 
cleaned after each use. Cooking surfaces of equipment shall be cleaned 
at least once a day. All utensils and food-contact surfaces of equip- 
ment used in the preparation, service, display, or storage of poten- 
tially hazardous food shall be thoroughly cleaned and sanitized prior 
to such use. Non-food-contact surfaces of equipment shall be cleaned 
at such intervals as to keep them in a clean and sanitary condition. 


After cleaning and until use, all food-contact surfaces of equip- 
ment and utensils shall be so stored and handled as to be protected 
from contamination. 


All single-service articles shall be stored, handled, and dispensed 
in a sanitary manner, and shall be used only once. 


Food-service establishments which do not have adequate and 
effective facilities for cleaning and sanitizing utensils shall use single- 
service articles. 


Reason: Regular, effective cleaning and sanitizing of equipment, 
utensils, and work surfaces minimizes the chances for contaminating 
food during preparation, storage, and serving, and for the transmis- 
sion of disease organisms to customers and employees. Effective clean- 
ing will remove soil and prevent the accumulation of food residues 
which may decompose or support the rapid development of food- 
poisoning organisms or toxins. Application of effective sanitizing pro- 
cedures destroys those disease organisms which may be present on 
equipment and utensils after cleaning, and thus prevents the trans- 
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fer of such organisms to customers or employees, either directly 
through tableware, such as glasses, cups, and flatware, or indirectly 
through the food. 


Improper storage of equipment and utensils, subsequent to clean- 
ing and sanitizing, exposes them to contamination and can nullify 
the benefits of these operations. Accordingly, storage and handling of 
cleaned or sanitized equipment and utensils, and single-service articles, 
must be such as to adequately protect these items from splash, dust, 
and other contaminating material. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. Equipment and Utensil Cleanliness: 


(1) After each usage, all tableware shall be thoroughly cleaned 
to sight and touch. 


(2) After each usage, all kitchenware and food-contact surfaces 
of equipment, exclusive of cooking surfaces, used in the 
preparation, serving, display, or storage of food, shall be 
thoroughly cleaned to sight and touch. The cooking surfaces 
of grills, griddles, and similar cooking devices shall be 
cleaned at least once a day, and shall be free of incrusted 
grease deposits and other soil. 


(3) Non-food-contact surfaces of all equipment used in the 
operation of a food-service establishment including tables, 
counters, shelves, mixers, grinders, slicers, hoods, and fans, 
shall be cleaned at such frequency as is necessary to be 
free of accumulations of dust, dirt, food particles, and other 
debris. 


(4) Detergents and abrasives shall be rinsed off food-contact 
surfaces. 


(5) Cloths used by waiters, chefs, and other personnel, shall 
be clean, and any such cloths used for wiping food-contact 
surfaces shall be used for no other purpose. 


(6) Counter and table wipe cloths shall be rinsed in an ap- 
proved sanitizing solution prior to each use. 


b. Equipment and Utensil Sanitization: 


(1) All tableware shall, after each use, be sanitized. A spoon or 
other utensil, once used for tasting food, shall not be re- 
used until it has been cleaned and sanitized. 


(2) All kitchenware and food-contact surfaces of equipment 
used in the preparation, service, display, or storage of po- 
tentially hazardous food shall be sanitized prior to such use, 
and following any interruption of operations during which 
contamination of the food-contact surfaces is likely to have 
occurred. Where equipment and utensils are used for the 
preparation of potentially hazardous food on a continuous 


eties. 


or production-line basis, the food-contact surfaces of such 
equipment, and utensils shall be cleaned and sanitized at 
intervals throughout the day on a schedule approved by 
the health authority. 


c. Methods and Facilities for Washing and Sanitizing: 


(1) Prior to washing, all equipment and utensils shall be pre- 
flushed or prescraped and, when necessary, presoaked to 
remove gross food particles and soil. 


(2) Effective concentrations of a suitable detergent shall be 
used in both manual and mechanical dishwashing. 


(3) When manual dishwashing is employed, equipment and 
utensils shall be thoroughly washed in a detergent solution 
which is kept clean, and then shall be rinsed free of such 
solution. All eating and drinking utensils and, where re- 
quired, the food-contact surfaces of all other equipment 
and utensils shall be sanitized by one of the following 
methods: 
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(a) Immersion for at least one-half minute in clean hot 
water at a temperature of at least 170°F. 


(b) Immersion for a period of at least one minute in a sani- 
tizing solution containing: 
i. At least 50 ppm of available chlorine at a temperature 
not less than 75°F.; or 


ii. At least 12.5 ppm of available iodine in a solution hav- 
ing a pH not higher than 5.0 and a temperature of not 
less than 75°F.; or 


iii. Any other chemical-sanitizing agent which has been 
demonstrated to the satisfaction of the health author- 
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ity to be effective and nontoxic under use conditions, 
and for which a suitable field test is available. Such 
sanitizing agents, in use solutions, shall provide the 
equivalent bactericidal effect of a solution containing 
at least 50 ppm of available chlorine at a tempera- 
ture of not less than 75°F. 


(c) Equipment too large to treat by methods (a) and (b) 
above may be treated: 
i. With live steam from a hose, in the case of equipment 
in which steam can be confined; or 
ii. By rinsing with boiling water; or 
iii. By spraying or swabbing with a chemical sanitizing 
solution of at least twice the minimum strength re- 
quired for the particular sanitizing solution when 
used for immersion sanitization. 


(4) A three-compartment sink shall be provided and used 
wherever washing and sanitization of equipment or uten- 
sils are conducted manually. At least a two-compartment 
sink shall be provided and used for washing kitchenware 
and equipment which does not require sanitization. Single 
compartment utility sinks, such as cooks’ and bakers’ sinks 
may be used for rinsing of utensils. 


(5) Sinks used for manual washing and sanitizing operations 
shall be of adequate length, width, and depth to permit 
the complete: immersion of the equipment and utensils, 
and each compartment of such sinks shall be supplied with 
hot and cold running water. Dish baskets shall be of such 
design as to permit complete immersion of the utensils 
and equipment components being sanitized therein. 


(6) When hot water is used as the sanitizing agent in manual 
operations, thermometers, accurate to +2° F., shall be pro- 
vided convenient to the sink to permit frequent checks of 
the water temperature. 


(7) Dish tables and drainboards, of adequate size for proper 
handling of soiled utensils prior to washing and for clean- 
ed utensils following rinsing or sanitization, shall be pro- 
vided, and shall be so located or constructed as not to in- 
terfere with the proper use of the dishwashing facilities; 
provided that, drainboards shall not be required for cooks’ 
and bakers’ rinse sinks. 


{8) Sinks, dish tables, and drainboards shall be constructed of 
galvanized metal or better suitably reinforced, of such 
thickness and design as to resist denting and buckling, 
and sloped so as to be self-draining. 
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Dishwashing machines shall be of such materials and so 
designed and constructed as to be easily cleanable, and 
shall be capable, when operated properly, of rendering all 


(10) 


(11) 


surfaces of equipment and utensils clean to sight and touch, 
and sanitized. 


When spray-type dishwashing machines are used, the 
following additional requirements shall be met: 


(a) Wash water shall be kept reasonably clean, and rinse- 
water tanks shall be so protected by distance, baffles, 
or other effective means as to minimize the entry of 
wash water into the rinse water. 


(b) The flow pressure shall be not less than 15 or more 
than 25 pounds per square inch on the water line 
at the machine, and not less than 10 pounds per square 
inch at the rinse nozzles. A suitable gage cock shall be 
provided immediately upstream from the final rinse 
sprays to permit checking the flow pressure of the final 
rinse water. 


(c) The wash-water temperature shall be at least 140°F. 
and in single-tank conveyor machines shall be at least 
160°F. When hot water is relied upon for sanitization 
the final or fresh rinse water shall be at a temperature 
of at least 180°F. at the entrance of the marmifold. When 
a pumped rinse is provided, the water shall be at a 
temperature of at least 170°F. on the dish or utensil 
surface. When chemicals are relied upon for sanitiza- 
zation, they shall be of a class or type approved by the 
health authority, and shall be applied in such concen- 
tration and for such a period of time as to provide 
effective bactericidal treatment of the equipment and 
utensils. Booster heaters are recommended to obtain 
adequate final rinse temperatures. 


(d) Conveyors in dishwashing machines shall be accurately 
timed to assure proper exposure times in wash and 
rinse cycles. 


(e) An easily readable thermometer shall be provided in 
each tank of the dishwashing machine which will in- 
dicate to an accuracy of +2° F. the temperature of the 
water or solution therein. In addition, a thermometer of 
equal accuracy shall be provided which will indicate 
the temperature of the final rinse water as it enters the 
manifold. 

(f) Jets, nozzles, and all other parts of each machine shall 
be maintained free of chemical deposits, debris, and 
other soil. Automatic detergent dispensers, if used, shall 
be kept in proper operating condition. 

When an immersion type dishwashing machine is employ- 

ed for equipment and utensil washing and sanitizing, the 

applicable requirement pertaining to manual dishwashing 
shall be met; provided that, a two-compartment system 
shall be deemed adequate when the temperature of wash 


os) 4 a 


(12) 


water is maintained at or above 140°F. and hot water. 
at a temperature of at least 170°F. is used as the sanitiz- 
ing agent. 


Any other type of machine, device, or facilities and pro- 
cedures may be approved by the health authority for clean- 
ing or sanitizing equipment and utensils, if it can be readily 
established that such machine, device, or facilities and 
procedures will routinely render equipment and utensils 
clean to sight and touch, and provide effective bactericidal 
treatment as demonstrated by an average plate count per 
utensil surface examined, of not more than 100 colonies. 


d. Storage and Handling of Cleaned Equipment and Utensils: 


(1) 


(2) 


Food-contact surfaces of cleaned and sanitized equipment 
and utensils shall be handled in such a manner so as to 
be protected from contamination. Cleaned spoons, knives, 
and forks shall be picked up and touched only by their. 
handles. Clean cups, glasses, and bowls shall be handled so 
that fingers and thumbs do not contact inside surfaces or 
lip-contact surfaces. 


Cleaned, and cleaned and sanitized, portable equipment 
and utensils shall be stored above the floor in a clean, dry 
location, and suitable space and facilities shall be provided 
for such storage so that food-contact surfaces are protect- 
ed from splash, dust, and other contamination. 


Utensils shall be air dried before being stored, or shall be 
stored in a self-draining position on suitably located hooks 
or racks constructed of corrosion-resistant material. Wher- 
ever practicable, stored containers and utensils shall be 
covered or inverted. Facilities for the storage of flatware 
(silverware) shall be provided and shall be designed and 
maintained to present the handle to the employee or cus- 
tomer. 


The storage of cleaned and sanitized utensils in a mechani- 
cally chilled solution containing 50 ppm of available chlo- 
rine as a hypochlorite, or other chemical sanitizers at 
approved concentration, is acceptable. It is also permis- 
sible to combine the sanitization and wet storage of uten- 
sils provided the contact time is doubled for each 18°F. 
drop in temperature below 75°F. ie: storage in 39°F, water 
would require a contact time of eight minutes. 


e. Single-service Articles: 


(1) 


(2) 


(3) 


Single-service articles shall be stored in closed cartons or 
containers which protect them from contamination. 


Such articles shall be handled and dispensed in such a 
manner as to prevent contamination of surfaces which may 
come into contact with food or with the mouth of the user. 


Single-service articles shall be used only once. 
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(4) All food-service establishments which do not have ade- 
quate and effective facilities for cleaning and sanitizing 
utensils shall use single-service articles. 


SECTION E. SANITARY FACILITIES AND CONTROLS 


1. Water Supply: The water supply shall be adequate, of a safe, 
sanitary quality, and from an approved source. Hot and cold running 
water, under pressure, shall be provided in all areas where food is 
prepared, or equipment, utensils, or containers are washed. 


Water, if not piped into the establishment, shall be transported 
and stored in approved containers, and shall be handled and dispens- 
ed in a sanitary manner. 


Ice used for any purpose shall be made from water which comes 
from an approved source, and shall be used only if it has been manu- 
factured, stored, transported, and handled in a sanitary manner. 


Reason: Water, unless of a safe and sanitary quality, may serve 
as a source of contamination to food, either directly or indirectly, by 
way of equipment, utensils, and hands. Thus, an unsafe water supply 
may result in transmission of disease or may be the cause of other 
illIness. Hot and cold water, under pressure, facilitates cleaning of 
equipment and utensils, and an adequate supply of water is needed 
at all times to insure that these operations can be carried out effec- 
tively. 


In some areas, an adequate supply of potable water is not avail- 
able, making it necessary to transport water to the food-service estab- 
lishment. In order to provide protection to consumers and employees, 
such water should be obtained from an approved source, and should 
be handled, transported, and dispensed in a sanitary manner. 


If ice is manufactured from water which is contaminated, or is 
manufactured, stored, transported, or handled in an insanitary man- 
ner, it may contaminate food or beverage with which it comes in con- 
tact, and thus may be a source of disease transmission. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. Supply: 


(1) The water supply shall be adequate, of a safe sanitary 
quality, and from an approved public or private water 
supply system which is constructed, protected, operated, 
and maintained in conformance with applicable State and 
local laws, ordinances, and regulations; provided that, if 
approved by the health authority, a non-potable water 
supply system may be permitted within the establishment 
for purposes such as air conditioning and fire protection, 
only if such system complies fully with Item 3 a. of this 
section, and the non-potable water supply is not used in 
such a manner as to bring it into contact, either directly 
or indirectly, with food, food equipment, or utensils. 
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(2) 


Hot and cold running water, under pressure, shall be pro- 
vided in all areas where food is prepared, and where 
equipment and utensils are washed. 


b. Transporting and Dispensing Water: 


(1) 


(2) 


c. Ice: 


(1) 


(2) 


(3) 


(4) 


All water, not piped into the establishment directly from 
the source, shall be transported, handled, stored, and dis- 
pensed in a sanitary manner. 


Drinking water, if not dispensed through the water supply 
system of the food-service establishment, may be stored in 
a separate non-pressurized tank, reservoir, or other con- 
tainer. 


Ice shall be made from water meeting the requirements 
of paragraph a. (1) of this subsection, in an ice-making 
machine which is located, installed, operated, and main- 
tained so as to prevent contamination of the ice; or shall 
be obtained from a source approved by the health author- 
ity. 

Ice shall be handled, transported, and stored in such a 
manner as to be protected against contamination. If block 
ice is used, the outer surfaces shall be thoroughly rinsed 
so as to remove any soil before it is used for any purpose. 


If ice crushers are used, they shall be maintained in a 
clean condition and shall be covered when not in use. 


If ice is used, approved containers and utensils shall be 
provided for storing and serving it in a sanitary manner. 
Ice buckets, other containers, and scoops, unless they are 
of the single-service type, shall be of a smooth, imper- 
vious material, and designed to facilitate cleaning. They 
shall be kept clean, and shall be stored and handled in a 
sanitary manner. Only sanitary containers shall be used for 
the transportation or storage of any ice used in the food- 
service establishment. Canvas containers shall not be used 
unless provided with a sanitary, single-service liner so as 
to completely protect the ice. 


2. Sewage Disposal: All sewage shall be disposed of in a public 


sewerage system, or, in the absence thereof, in a manner approved by 
the health authority. 


Reason: Improper disposal of sewage can result in conditions 


which may cause serious illness or disease outbreaks. Proper disposal 
is required to prevent contamination of ground surfaces, possible 
pollution of water supplies, access by flies and other insects to human 
excreta, and the creation of other insanitary conditions. Improper 
disposal of sewage provides a potential for contamination of food, the 
food-contact surfaces of equipment and utensils, and private water 
supply systems. 
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Compliance: This subsection shall be deemed to have been sat- 
isfied when the following requirements are met: 


a. Water-Carried Sewage: 
(1) All water-carried sewage shall be disposed of by means of: 


(a) A public sewerage system; or 

(b) An approved sewage disposal system which is construct- 
ed and operated in conformance with applicable State 
and local laws, ordinances, and regulations. 


b. Non-Water-Carried Sewage: 


(1) Non-water-carried sewage disposal facilities shall not be 
used, except where water-carried disposal methods have 
been determined by the health authority to be impractical. 
Under such conditions, only facilities which have been ap- 
proved by the health authority shall be used, and operation 
of these facilities shall be in conformance with applicable 
State and local laws, ordinances, and regulations. 


3. Plumbing: Plumbing shall be so sized, installed, and maintained 
as to carry adequate quantities of water to required locations through- 
out the establishment; as to prevent contamination of the water sup- 
ply; as to properly convey sewage and liquid wastes from the estab- 
lishment to the sewerage or sewage-disposal system; and so that it 
does not constitute a source of contamination of food, equipment, or 
utensils, or create an insanitary condition or nuisance. 


Reason: If plumbing is improperly installed or maintained, a 
variety of public health hazards, such as cross-connections, back sip- 
honage, drainage system stoppage, or overhead leakage may occur. 
Any one of these conditions can result in serious contamination of 
the water supply, food, equipment, or utensils, or create nuisance or 
obnoxious odors. Also, reduced water pressures resulting from im- 
properly sized and maintained pipelines may adversely affect the 
operation of dishwashing machines, food-waste grinders, and similar 
items of equipment which depend upon sufficient pressure and vol- 
ume to perform their intended functions. Thus, plumbing is a par- 
ticularly important consideration in food-service establishments. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 
a. General: 
(1) All plumbing shall be sized, installed, and maintained in 
accordance with the Montana State Plumbing Code. 


(2) No establishment shall have both a potable and non- 
potable water supply except by specific permission of the 
Montana State Department of Health. 

(3) The potable water system shall be installed in such a 
manner so as to preclude the possibility of back siphonage. 


(4) Grease traps shall not be required, except in special cases 
as may be determined by the health authority. 
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b. Drains: 


(1) 


(2) 
(3) 


(4) 


Dishwashing machines, refrigerators, steam kettles, potato 
peelers, and similar types of enclosed equipment in which 
food, portable equipment, or utensils are placed, shall not 
be directly connected to the drainage system. Each waste 
pipe from such equipment shall discharge into an open, 
accessible, individual waste sink, floor drain, or other suit- 
able fixture which is properly trapped and vented. Indirect 
connections of drain lines from other equipment used in 
the preparation of food or washing of equipment and uten- 
sils may be required by the health authority when, in his 
opinion, the installation is such that backflow of sewage 
is likely to occur. Each walk-in refrigerator shall be equip- 
ped with a floor drain, so installed as to preclude the back- 
flow of sewage into the refrigerator; or all parts of the 
floor of each walk-in refrigerator shall be graded to drain 
to the outside through a wastepipe, doorway or other 
opening. 

Indirect waste connections shall be provided for drains, 
overflows, or relief vents from the water supply system. 


Drain lines from equipment shall not discharge waste 
water in such a manner as will permit the flooding of 
floors or the flowing of water across working or walking 
areas, or into difficult-to-clean areas, or otherwise create 
a nuisance. 

Toilet Facilities: Each 
food-service establish- 
ment shall be provid- 
ed with adequate, 
conveniently located 
toilet facilites for its 
employees and custo- 
mers. Bars, cocktail 
lounges, and other 
places where alcoholic 
beverages are sold 
shall have toilets for 
each sex. Toilet fix- 
tures shall be of sani- 
tary design and readi- 
ly cleanable. Toilet 
facilities, including 
rooms and fixtures, 
shall be kept in a 
clean condition and in 
good repair. The doors 
of all toilet rooms shall be self-closing; toilet tissue shall be 
provided; easily cleanable receptacles shall be provided for 
waste materials, and such receptacles in toilet rooms for 
women shall be covered. Where the use of non-water- 
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carried sewage disposal facilities have been approved by 
the health authority, such facilities shall be separate from 
the establishment. Toilet facilities provided for patrons 
shall meet the requirements of this subsection. 


Reason: Adequate, sanitary toilet facilities are required to assure 
proper disposal of human excrements which carry pathogenic organ- 
isms. When toilet facilities are of a sanitary design and are kept clean 
and in good repair, and are properly used, the opportunities for the 
spread of contamination by flies, insects, clothing, hands, or other 
means are minimized. Receptacles are necessary for waste materials. 

Where management provides employees with adequate toilet facili- 
ties which are kept clean and properly maintained, employees are more 
likely to have a proper attitude toward sanitary practices and con- 
ditions in the food-service establishment. 

Non-water-carried sewage disposal facilities require periodic 
cleaning, which is an insanitary operation. Furthermore, such facili- 
ties create insect, rodent, and odor control problems. Thus, non- 
water-carried sewage-disposal facilities should be kept separated 
from the food-service establishment. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. General: 

(1) Toilet facilities shall be adequate and conveniently located, 
and shall be accessible to the employees at all times. 

(2) Toilet facilities shall be installed in accordance with ap- 
plicable State and local laws, ordinances, and regulations. 

(3) Water closets and urinals shall be of a sanitary design. 

(4) Toilet rooms shall be completely enclosed, and shall have 
tight-fitting, self-closing doors. Such doors shall not be 
left open except during cleaning or maintenance. If vesti- 
bules are provided, they shall be kept in a clean condition 
and in good repair. 

b. Maintenance: 
(1) Toilet facilities, including the toilet room and fixtures, 
shall be kept clean and in good repair, and free of ob- 
jectionable odors. 

(2) A supply of toilet tissue shall be provided at each toilet 
at all times. Easily cleanable receptacles shall be provided 
for waste materials, and such receptacles in toilet rooms 
for women shall be covered. Such receptacles shall be emp- 
tied at least once a day, and more frequently when neces- 
sary to prevent excessive accumulation of waste material. 

5. Hand-Washing Facilities: Each food-service establishment shall 
be provided with adequate, conveniently located hand-washing facili- 
ties for its employees, including a lavatory or lavatories equipped 
with hot and cold or tempered running water, hand-cleaning soap or 
detergent, and approved sanitary towels or other approved hand- 
drying devices. Such facilities shall be kept clean and in good repair. 
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Germicidal or bacteriostatic soaps are strongly recommended. 


Reason: Hands are probably the most common vehicle for the 
transfer of contamination to food. In normal food-establishment 
operations, hands of employees become soiled with a variety of con- 
taminants, and such contamination is readily transferred to food, 
equipment, utensils, and single-service articles, unless the hands are 
thoroughly washed at frequent intervals and after each visit to the 
toilet.. Therefore, properly equipped lavatories are essential to em- 
ployee cleanliness and to food safety. 


Employees are unlikely to walk any great distance or from one 
section of the establishment to another to reach a lavatory every time 
their hands become soiled and need washing. If no lavatory is con- 
venient, they may not wash their hands even when the need is obvi- 
ous. Consequently, hand-washing facilities shall be provided in suf- 
ficient numbers, and at convenient locations within the establishment, 
to facilitate hand washing by employees. 

Hands cannot be effectively cleaned without the use of hand- 
cleansing soaps or detergents and warm water. Unless clean towels 
or other satisfactory hand-drying devices are provided, the benefits 
of washing the hands can be completely nullified. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. General: 


(1) Lavatories shall be located within or immediately adjacent 
to all toilet rooms or vestibules. In all new establishments, 
and establishments which are extensively altered, lavator- 
ies shall also be located within the area where food is 
prepared. 


(2) Lavatories shall be adequate in size and number and shall 
be so located as to permit convenient and expeditious use 
by all employees. 


(3) Lavatories shall be installed in accordance with applicable 
State and local laws, ordinances, and regulations, or in the 
absence thereof, as approved by the health authority. 


(4) Each lavatory shall be provided with hot and cold or tem- 
pered running water. Where hot and cold running water is 
provided, a mixing valve or combination faucet is recom- 
mended and shall be required in new or extensively re- 
modeled installations. Steam mixing valves are prohibited. 


(5) Washing hands at facilities other than those specifically 
designated for this purpose shall be prohibited. 


b. Maintenance: 


(1) An adequate supply of hand-cleaning soap or detergent 
shall be available at each lavatory. An adequate supply of 
sanitary towels, or an approved hand-drying device, shall 
be available and conveniently located near the lavatory. 
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Common towels are prohibited. Where disposable towels 
are used, waste receptacles shall: be located conveniently 
near the hand-washing facilities. Roller towels are not 
recommended. 


(2) Lavatories, soap dispensers, hand-drying devices and all 
other components of the hand-washing facilities shall be 
kept clean and in good repair. 


6. Garbage and Rubbish Disposal: All garbage and rubbish con- 
taining food wastes shall, prior to disposal, be kept in leakproof, non- 
absorbent containers which shall be kept covered with tight-fitting 
lids when filled or stored, or not in continuous use; provided that, 
such containers need not be covered when stored in a special vermin- 
proofed room or enclosure, or in a food-waste refrigerator. All other 
rubbish shall be stored in containers, rooms, or areas in an approved 
manner. The rooms, enclosures, areas, and containers used shall be 
adequate for the storage of all food waste and rubbish accumulat- 
ing on the premises. Adequate cleaning facilities shall be provided, 
and each container, room, or area shall be thoroughly cleaned after 
the emptying or removal of garbage and rubbish. Food-waste grind- 
ers, if used, shall be installed in compliance with State and local 
standards and shall be of suitable construction. All garbage and rub- 
bish shall be disposed of with sufficient frequency and in such a man- 
ner as to prevent a nuisance. 


Reason: Proper storage and disposal of garbage and rubbish is 
necessary to minimize the development of odors, to prevent such 
waste from becoming an attractant and harborage or breeding place 
for vermin, and to prevent the soiling of food-preparation and food- 
service areas. Improperly handled garbage creates nuisance conditions, 
makes housekeeping difficult, and may be a possible source of con- 
tamination of food equipment and utensils. 


Food-waste grinders shall be suitably constructed, installed in 
accordance with approved plumbing practices, and properly operated 
in order to prevent the creation of insanitary conditions within the 
food establishment. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. Containers: 


(1) All garbage and rubbish containing food waste shall be 
kept in containers, constructed of durable metal or other 
approved types of material, which do not leak and do not 
absorb liquids. 


(2) All containers shall be provided with tight-fitting lids or 
covers and shall, unless kept in a special vermin-proofed 
room or enclosure or in a waste refrigerator, be kept cov- 
ered when stored or not in continuous use. 


(3) After being emptied, each container shall be thoroughly 
cleaned on the inside and outside in a manner so as not 
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(4) 


EXAMPLES OF GOOD GARBAGE STORAGE 


to contaminate food, equipment, utensils, or food prepara- 
tion areas. Brushes shall be provided for washing garbage 
containers and shall be used for no other purpose. Can- 
washing machines, steam-cleaning devices, or similar 
equipment shall be used where the operation is large 
enough to warrant this type of equipment. Waste waters 
from such cleaning operations shall be disposed of as 
sewage. 


There shall be a sufficient number of containers to hold 
all of the garbage and rubbish containing food waste which 
accumulates between periods of removal from the premises. 


b. Storage: 


(1) 


(2 
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(3) 


(4) 


Garbage and rubbish containing food waste shall be stored 
so as to be inaccessible to vermin. All other rubbish shall 
be stored in a manner approved by the health authority. 


Storage facilities shall be adequate for the proper storage 
of all garbage and rubbish. 


Storage areas shall be clean, and shall not constitute a 
nuisance. 


Storage rooms or enclosures shall be constructed of easily 
cleanable, washable materials and shall be vermin proofed. 
The floors, and the walls up to at least the level reached by 
splash or spray, shall be of relatively non-absorbent ma- 
terials. Garbage containers outside the establishment shall 
be stored either on a concrete slab, or on a rack which is 
at least twelve inches above the ground for a single bank of 
containers, or eighteen inches above the ground for a mul- 
tiple bank of containers. 
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c. Food-Waste Grinders: 
(1) Food-waste grinders shall be so constructed and installed as 
to comply with applicable state and local plumbing laws, 
ordinances, and regulations. 


d. Disposal: 
(1) All garbage and rubbish shall be disposed of daily or at 


such other frequencies as may be approved by the health 
authority, and in such a manner ag to prevent a nuisance. 


(2) Where garbage or combustible rubbish is burned on the 
premises, an approved incinerator shall be provided, and 
shall be operated in such a manner as to comply with local 
regulations and so that it does not create a nuisance. Areas 
around such incinerators shall be kept in a clean and or- 
derly condition. 


7. Vermin Control: Effective measures shall be taken to protect 
against the entrance into the establishment and the breeding or 
presence on the premises of vermin. 


Reason: Insects and rodents are capable of transmitting a number 
of diseases to man through contamination of food and food-contact 
surfaces. Accordingly, their presence in a food-service establishment 
creates a potential public health hazard which can be guarded against 
only by effective control of such vermin. Since vermin require food, 
water, and shelter, control measures should be designed to deprive 
them of these requirements. 


Compliance: This subsection shall be deemed to have been 
satisfied when the following requirements are met: 


a. General: 
(1) Effective control measures shall be utilized to minimize 
the presence of rodents, flies, roaches, and other vermin 
on the premises. 


(2) The premises shall be kept in such condition as to prevent 
the harborage or feeding of vermin. 


b. Screening: 

(1) All openings to the outer air shall be effectively protected 
against the entrance of insects by self-closing doors, closed 
windows, screening, controlled air currents, or other effec- 
tive means. 

(2) Screening material shall be not less than 16-mesh to the 
inch or equivalent. 


(3) Screen doors to the outer air shall be self-closing; and 
screens for windows, doors, skylights, transoms, and other 
openings to the outer air shall be tight-fitting and free of 
breaks. 


c. Rodent Proofing: 


(1) All openings to the outside shall be effectively protected 
against the entrance of rodents. 
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SECTION F. OTHER FACILITIES AND OPERATIONS 


1. Floors, Walls and Ceilings: The floor surfaces in kitchens, in 
all other rooms and areas in which food is stored or prepared and 
in which utensils are washed, and in walk-in refrigerators, dressing 
or locker rooms, and toilet rooms, shall be of smooth, nonabsorbent 
materials, and so constructed as to be easily cleanable; provided that, 
the floors of nonrefrigerated, dry-food storage areas need not be non- 
absorbent. All floors shall be kept clean and in good repair. Floor 
drains shall be provided in all rooms where floors are subjected to 
flooding-type cleaning or where normal operations release or dis- 
charge water or other liquid waste on the floor. All exterior areas 
where food is served shall be kept clean and properly drained, and 
surfaces in such areas shall be finished so as to facilitate maintenance 
and minimize dust. 


The walls and ceilings of all rooms shall be kept clean and in good 
repair. All walls of rooms or areas in which food is prepared, or uten- 
sils or hands are washed, shall be easily cleanable, smooth, and light- 
colored, and shall have washable surfaces up to the highest level 
reached by splash or spray. 


Reason: Properly constructed floors which are smooth and in 
good repair can be readily kept clean. Floors which are subject to food 
spillage and soiling should be finished so as to facilitate washing, 
and to prevent absorption of grease or other organic material. When 
floors are subjected to water or fluid waste, properly installed floor 
drains are necessary to carry away the liquid promptly, thereby pre- 
venting a hazard or nuisance. 


Properly constructed walls and ceilings which are in good repair 
can be kept clean. A light-colored finish on a wall surface aids in the 
even distribution of light, and facilitates thorough cleanings. 


Clean floors, walls and ceilings are conducive to clean food pre- 
paration and service habits, and contribute to efficient, sanitary 
operations. 

Outside areas where food is served and surrounding areas should 
be kept clean to minimize attractants for insects and rodents and 
prevent nuisance conditions. Such areas should be hard-surfaced or 
otherwise treated with effective dust-arresting compounds to mini- 
mize contamination of food by dust. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. Floors: 


(1) All floors shall be kept clean and in good repair. Sawdust 
or wood shavings shall not be used on the floors. 


(2) The floors of all food preparation, food storage, and uten- 
sil-washing rooms and areas, and walk-in refrigerators, 
dressing or locker rooms, and toilet rooms shall be con- 
structed of smooth, durable, nonabsorbent, and easily 
cleanable materials such as concrete, terrazzo, ceramic tile, 
durable grades of linoleum or plastic, or tight wood im- 
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pregnated with plastic; provided that, in areas subject to 
spilling or dripping of grease or fatty substances, such floor 
coverings shall be of grease-resistant materials; and pro- 
vided further, that floors of nonrefrigerated, dry-food- 
storage areas need not be nonabsorbent. 


(3) Floor drains shall be provided in floors which are water- 
flushed for cleaning or which receive discharges of water 
or other fluid waste from equipment. Such floors shall be 
graded to drain. 


(4) Carpeting may be used on the floors of interior dining areas. 
Such carpeting shall be in good repair and kept clean. 


(5) The walking and driving surfaces of all exterior areas 
where food is served, such as drive-in restaurants, side-walk 
cafes, patio service, chuck-wagon service, and barbecues, 
shall be kept clean and free of debris, and shall be prop- 
erly drained so that water will not accumulate. Such areas 
shall be surfaced with concrete or asphalt, or with gravel or 
similar material effectively treated to facilitate mainten- 
ance and to minimize dust. 


(6) Mats or duckboards, if used, shall be so constructed as to 
facilitate being cleaned, and shall be kept clean. They shall 
be of such design and size as to permit easy removal for 
cleaning. 


(7) All concrete, terrazzo, or ceramic tile floors, hereafter in- 
stalled in food preparation, food storage, and utensil-wash- 
ing rooms and areas, and in walk-in refrigerators, dressing 
or locker rooms, and toilet rooms, shall provide a coved 
juncture between the floor and wall, with the cove extend- 
ing up the wall at least three inches. In all cases, the junc- 
ture between the floor and wall shall be closed. 


. Walls and Ceilings: 


(1) All walls and ceilings, including doors, windows, skylights, 
and similar closures, shall be kept clean and in good repair. 


(2) The walls of all food-preparation, utensil-washing, and 
hand-washing rooms or areas, shall have light-colored, 
smooth, easily cleanable surfaces, and such surfaces shall 
be washable up to at least the highest level reached by 
splash or spray. 


(3) Wall covering materials used, such as sheet metal, linoleum, 
plastic, paper, and similar materials, shall be so attached 
and sealed to the wall or ceiling as to leave no open spaces 
or cracks which would permit accumulation of grease or 
debris, or provide harborage for vermin. 


(4) Studs, joists, and rafters shall not be left exposed in food 
preparation or utensil-washing areas or toilet rooms. If 
left exposed in other rooms or areas, they shall be suitably 
finished and shall be kept clean and in good repair. 
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(5) Light fixtures, decorative material, and similar equipment 
and material attached to walls or ceilings, shall be kept 
clean. ‘_ 


2. Lighting: All areas in which food is prepared or stored or uten- 
sils are washed, hand-washing areas, dressing or locker rooms, toilet 
rooms, and garbage and rubbish storage areas shall be well lighted. 
During all clean-up activities, adequate light shall be provided in the 
area being cleaned, and upon or around equipment being cleaned. 


Reason: Ample light, properly distributed, is necessary for the 
conduct of food preparation and serving activities in a sanitary man- 
ner. Moreover, when dirt, grease, or vermin are made conspicuous by 
ample light, there is more likelihood of corrective action. Adequate 
lighting is essential in all parts of the establishment. For example, 
the light in storage rooms should be sufficient for readily reading 
labels, identifying colors, and recognizing the condition of. food. 


- Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. General: 


(1) At least 20 foot-candles of light shall be required on all 
working surfaces and at least ten-foot candles on all other 
surfaces and equipment, in food preparation, utensil-wash- 
ing and hand-washing areas, and toilet rooms. Sources of 

artificial light shall be provided and used to the extent 
necessary to provide the required amounts of light on 
these surfaces when in use and when being cleaned. At 
least 5 foot candles of light at a distance of 30 inches from 
the floor shall be required in all other areas, including 
dining areas, during cleaning operations. 


3. Ventilation: All rooms in which food is prepared or served 
or utensils are washed, dressing or locker rooms, toilet rooms, and 
garbage and rubbish storage areas shall be well ventilated. Ventila- 
tion hoods and devices shall be designed to prevent grease or con- 
densate from dripping into food or onto food-preparation surfaces. 
Filters, where used, shall be readily removable for cleaning or re- 
placement. Ventilation systems shall comply with applicable State 
and local fire prevention requirements and shall, when vented to the 
outside air, discharge in such manner as not to create a nuisance. 


Reason: Proper ventilation reduces condensation which may pro- 
mote mold and bacterial growth, or which may drop into food or 
utensils, or on food-preparation surfaces. Proper ventilation also mini- 
mizes soiling of walls and ceilings, excessive heat, objectionable odors, 
and the concentration of toxic gases. It facilitates the removal from 
the establishment of air which becomes contaminated or odorous dur- 
ing cleaning operations or certain food-preparation activities, or from 
heating, cooking, and other types of equipment. Adequate ventilation 
of toilets and dressing rooms is necessary for similar reasons. 
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. Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. General: 


(1) All rooms shall be adequately ventilated, and ventilation 
facilities shall be maintained and operated so that all areas 
are kept reasonably free from excessive heat, steam, con- 
densation, vapors, smoke, or fumes. Effective air-recovery 
systems may be used in the ventilation of these areas. 


(2) All rooms, areas, and equipment, from which contaminated 
aerosols, obnoxious odors, or noxious fumes or vapors may 
originate, shall be effectively vented to the outside air. 


(3) Ventilation hoods and devices shall be designed. to prevent 
' grease or condensate from dripping into food or onto food 
preparation surfaces. Filters, where used, shall be readily 
removable for cleaning and replacement. 


' (4) Where intake air ducts are used, they shall be designed 
and maintained so as to prevent the entrance of dust, dirt, 
insects, or other contaminating materials. 


(5) Ventilation systems shall comply with applicable State 
and local fire-prevention requirements and when vented 
to the outside air, shall discharge in such manner as not 
to create a nuisance. _ 


4. Dressing Rooms and Lockers: Adequate facilities shall be 
provided for the orderly storage of employees’ clothing and personal 
belongings. Where employees routinely change clothes within the 
establishment, one or more dressing rooms or designated areas shall 
be provided for this purpose. Such designated areas shall be located 
outside of the food-preparation, storage, and serving areas, and the 
utensil-washing and storage areas; provided that, when approved by 
the health authority, such an area may be located in a storage room 
where only completely packaged food is stored. Designated areas shall . 
be equipped with adequate lockers, and lockers or other suitable fa- 
cilities shall be provided in dressing rooms. Dressing rooms and lock- 
ers shall be kept clean. 


Reason: Street clothing and personal belongings can serve to 
contaminate food, food equipment, and food-preparation surfaces. To 
prevent this, adequate dressing rooms or areas, and lockers or other 
storage facilities, as well as special dress for food-service workers, are 
desirable. Clean and orderly dressing rooms or areas, and related 
facilities, contribute toward proper employee attitudes for neatness, 
orderliness, and cleanliness throughout the establishment. 


Compliance: This subsection shall be deemed to have been satis- 
fied when the following requirements are met: 


a. General: 


(1) Adequate facilities shall be provided for the orderly stor- 
age of employees’ clothing and personal belongings. Dress- 
ing rooms or designated areas shall be provided when, as 
a routine procedure, employees change clothing within the 
establishment. Such designated areas shall be located out- 
side of food-preparation, storage and serving areas, and 
utensil-washing and storage areas; provided that, the 
health authority may approve such an area in a storage 
room where only completely packaged food is stored. 


(2) Adequate lockers within dressing rooms or areas, or other 
suitable facilities within dressing rooms, shall be provided 
and used for the storage of employees’ coats, clothing, and 
personal belongings. 


(3) Dressing rooms or areas, and lockers, shall be kept in 
a clean condition. 


5. Housekeeping: All parts of the establishment and its premises 
shall be kept neat, clean, and free of litter and rubbish. Cleaning 
operations shall be conducted in such a manner as to minimize con- 
tamination of food and. food-contact surfaces. None of the operations 
connected with a food-service establishment shall be conducted in any 
room used as living or sleeping quarters. Soiled linens, coats, and 
aprons shall be kept in suitable containers until removed for laund- 
ering. No live birds or animals shall be allowed in any area used for 
the conduct of food-service establishment operations; provided that, 
guide dogs accompanying blind persons may be permitted in dining 
areas. Aquariums are not prohibited under this section. 


Reason: Good housekeeping results in a clean and orderly en- 
vironment. Proper storage helps to prevent errors in identification, 
such as the mistaken use of insecticides as food ingredients, and con- 
tributes to efficiency. 


Care must be taken to prevent contaminating food or cleaned 
equipment during cleaning operations. For example, cleaning units 
which utilize high-velocity jets of hot water may be extremely 
effective, but improper use may scatter debris or create contaminat- 
ing aerosols. Also, improper cleaning methods may raise dust which 
can settle on food and food-contact surfaces. 


Storage rooms, loading docks, and the premises must be kept 
clean to minimize rodent and insect infestation, odors, dust, and other 
sources of nuisance or contamination. 
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The degree of protection required for 
commercial food-service operations is not 
routinely maintained in living and sleep- 
ing quarters. Live birds and animals may 
spread disease organisms, dust, and other 
contaminants. 


Compliance: This subsection shall be 
deemed to have been satisfied when the fol- 
lowing requirements are met: 


a. General: 


(1) The establishment and all parts of 
the property used in connection with operation of the estab- 
lishment shall be kept neat, clean, and free of litter and 
rubbish. 


(2) None of the operations connected with the establishment 
shall be conducted in any room used as living or sleeping 
quarters. 


b. Dustless Cleaning: 


(1) Vacuum cleaning, wet cleaning, or 
other dustless methods of floor and 
wall cleaning shall be used; or dust- 
arresting sweeping compounds and 
pushbrooms shall be employed; 
and all such cleaning, except emer- 
gency floor cleaning, shall be done 
during those periods when the least 
amount of food is exposed, such as 
after closing or between meals. 


c. Storage of Linens and Clothes: 


(1) Laundered clothes and napkins shall be stored in a clean 
place until used. 


(2) Nonabsorbent containers or laundry bags shall be provided, 
and damp or soiled linens and clothes shall be kept therein 
until removed for laundering. 


d. Live Birds and Animals: 


(1) No live birds or animals shall be allowed in any area used 
for the storage, preparation, or serving of food, or for the 
cleaning or storage of utensils, or in toilet rooms, employees’ 
dressing rooms or areas, in vehicles used for transporting 
food, or in any other area or facility used in the conduct 
of food-service establishment operations; provided that, 
guide dogs accompanying blind persons may be permitted 
in dining areas. 
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SECTION G. TEMPORARY FOOD SERVICE ESTABLISHMENTS 


A temporary food-service establishment shall comply with all 
provisions of this regulation which are applicable to its operation; 
provided that, the health authority may augment such requirements 
when needed to assure the service of safe food; may prohibit the sale 
of certain potentially hazardous food; and may modify specific re- 
quirements for physical facilities when in his opinion no imminent 
health hazard will result. 


Reason: Due to the nature, location, and variety of conditions. 
surrounding the operation of temporary food-service establishments, 
at fairs, carnivals, and other transitory gatherings, it is frequently 
infeasible to provide certain physical facilities required for “perman- 
ent” establishments. In order to assure adequate protection of food 
served by temporary establishments which are unable to meet fully 
the requirements of this regulation, it may be necessary to restrict 
the types of food sold or the methods by which served, to modify 
some requirements for procedures and facilities, and to impose ad- 
ditional requirements. 
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Compliance: This subsection shall be deemed to have been sat- 
isfied when the following requirements are met: 


a. Unrestricted Establishments: 


(1) For unrestricted food-service operations, a temporary food- 
service establishment shall meet fully the requirements of 
this regulation, as set forth in sections B through F, which 
are applicable to its operation. 


b. Restricted Establishments: 


(1) When, in the opinion of the health authority, no immin- 
ent hazard to the public health will result, temporary food- 
service establishments, which do not fully meet the require- 
ments of Sections B through F of this regulation, may be 
permitted to operate when food preparation and service 
are restricted and deviations from full compliance are cov- 
ered by the additional or modified requirements, as set 
forth below: 


(a) The preparation of potentially hazardous food, such as 
cream-filled pastries, custards, and similar products, and 
meat, poultry, and fish in the form of salads or sand- 
wiches, shall be prohibited; provided that, this pro- 
hibition shall not apply to hamburgers, frankfurters, 
and other food which, prior to service, requires only 
limited preparation, such as seasoning and cooking; and 
provided further, that this prohibition shall not apply 
to any potentially hazardous food which is obtained in 
individual servings, is stored in approved facilities which 
maintain such food at safe temperatures, and is served 
directly in the individual, original container in which 
it was packaged at a commercial food establishment. 


(b) Ice which will be consumed, or which will come into 
contact with food, shall be obtained from an approved 
source in chipped, crushed, or cubed form. Such ice 
shall be obtained in single-service, closed containers of 
an approved type, and shall be held therein until used. 


(c) Wet storage of packaged food and beverage shall be 
prohibited; provided that, wet storage of pressurized 
containers of beverages may be permitted when: (1) 
the water contains at least 50 ppm of available chlorine; 
and (2) the iced water is changed frequently enough to 
keep both the water and container clean. 


(d) Food-contact surfaces of food-preparation equipment 
such as grills, stoves, and worktables shall be protected 
from contamination by customers and dust. Where 
necessary, effective shields shall be provided. 
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(e) 


(f) 


(g) 


(h 
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(i) 


(j) 


(k) 


Equipment shall be installed in such a manner that the 
establishment can be kept clean, and so that food will 
not become contaminated. 


An adequate supply of water for cleaning and hand- 
washing shall be maintained in the establishment, and 
auxiliary heating facilities, capable of producing an 
ample supply of hot water for such purposes, shall be 
provided. 


Liquid waste which is not discharged into a sewage 
system shall be disposed of in such a manner as not to 
create a public health hazard or nuisance condition. 


Adequate facilities shall be provided for employee hand 
washing. Such facilities may consist of a pan, water, 
soap, and individual paper towels. 


Floors shall be of tight wood, asphalt, or other clean- 
able material; provided that, the health authority may 
accept dirt or gravel-covered floors when graded to 
preclude the accumulation of liquids and covered with 
removable, cleanable, wooden platforms or duckboards. 


Walls and ceilings shall be so constructed as to mini- 
mize the entrance of flies and dust. Temporary con- 
struction may be accepted. Ceilings may be of wood, 
canvas, or other materials which protect the interior of 
the establishment from the elements, and walls may be 
of such materials or of 16-mesh screening or equivalent. 
When flies are prevalent, counter service openings shall 
either be equipped with self-closing, fly-tight doors, or 
the opening protected by effective fans. Where fans 
are used for this purpose, the size of the opening shall 
be so limited that the fans employed will effectively 
prevent the entrance of flies. 


Any other requirement deemed necessary by the health 
authority to protect the public health in view of the 
particular nature of the food-service operation shall be 
met. 
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